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Traditional
South Indian

1 FISH CHUTTIDICHATHU ASPS/

Kerala style pan grilled fish with hot spices

2 FISH MANGO CURRY ASPS
Choice of fish cooked in coconut milk based thick gravy
flavoured with sliced raw mango.

3 MONIJATHI FISH CURRY ASPS

Fish curry in coconut based gravy with drumstick and spices.

4 KERALA FISH FRY ASPS

Choice of fish marinated with ginger garlic paste, Kerala spices mix

and deep fried in coconut oil

5 CHUTTULLI MEEN 310

King fish- marinated with lime juice, crushed pepper, ginger,

green chilly, turmeric powder, coconut oil and shallots.

6 FISH MEEN MUTTAYIL POLLICHATHU ASPS

King fish marinated with lime juice, crushed pepper, ginger,
green chilli, turmeric powder, coriander powder, coconut oil and shallots

7 MEEN MUTTA THORAN 240

Fish egg with shallots onion, ginger, garlic, green chilli,
garnished with curry leaf

8 DUM CRAB 450 _J

Crab roasted in authentic kanthari chilli masala

9 KAPPA CRAB 390

Traditional Kerala tapioca and crab mix

10 KOONTHAL PEPPER ROAST 390_,/

Ring shaped squid cooked with shallots, crushed chilli and
crushed black pepper.

1 SEA FOOD BUCKET (FULL/HALF) 2200/1200

Fresh prawns, crabs, squid, fish, kallummakai and corn, all boiled in
a flavourful broth served with coin porotta, ghee rice, kappa and puttu

12 SEA FOOD PLATTER (FULL/HALF) 2100/1100 _/

A combo of pan friend prawns, squid, crab, sea basa and
king fish accompanied by a small portion of butter rice and coin porotta

13 CHICKEN CHERIYULLI THORAN 360j

Cubed chicken prepared with shallots and shredded coconut

14 MASALA FRIED CHICKEN 340 j

A thick spicy masala of fried chicken marinated in curd, kasuri methi,
kashmiri chilli powder, ginger,garlic and green chilli.



15 CHICKEN KONDATTOM

Chicken pieces deep fried and sautéed in spice mix topped
with chilli flakes. -

16 MALABAR CHiCKEN CURRY

Traditional north Kerala chicken curry made with roasted coconut
paste and Kerala spices.

17 ALLEPPEY CHICKEN

Traditional south Kerala style chicken curry cooked in coconut milk.

18 ACHAYANS CHICKEN CURRY

Traditional south Kerala style chicken curry cooked with shallots,
‘green chilli, and Kerala spices in coconut milk, and garnished with

fried coconut bits

19 KAPPA CHICKEN CHAMMANTHI

Chicken cooked in a mix of shallots, green chillis, shredded coconut,
and curry leaves along with tapioca.

20 NADAN KOZHI PERATTU

Chicken marinated in a mix of ginger garlic paste, tomato, shallots,
spices and then roasted.

21 KURATHI KOZHI (FULL/HALF)

Spring Chicken marinated with roasted coriander, whole
red chilli and deep fried

22 CHICKEN PEPPER DRY FRY

Chicken marinated ina mix of shallets, green chilli paste, crushed
black pepper and deep fried and coconut oil.

23 KERALA CHICKEN FRY

Chicken marinated with ginger garlic paste, Kerafa spices mix and
deep fried in coconut oil and garnished with grated coconut.

24 BEEF VARATTI POLLICHATHU

Beef cooked with shallots, dry red chilli, sliced gingergarlic, spices
and is wrapped and roasted in banana leaf.

25 KANTHARI BEEF IDICHATHU

Beef cooked with karithari chilli, shallots, crushed garlic,
crushed pepper and spices. -

26 BEEF VARUTHARACHATHU

Beef curry made with roasted coconut paste and spices.

27 MUTTON VARATTIYATHU

Mutton cooked in onion and Kerala spice based masalas.

28 MUTTON CHAPS
North Kerala semi gravy mutton cooked in an onion and
pepper based masala.

29 VEG MANGO CURRY

Mixed vegetables and raw mango cooked in coconut milk.
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30 ALLEPPEY VEG CURRY 240

Mixed vegetables cooked in coconut milk and spices based gravy.

31 NEELAGIRI VEG CURRY 240

. Mixed vegetables cooked in mint and coriander based gravy.

32 SOYA CHUNKS PEPPER FRY 180

Soya chunks marinated in black pepper and cooked with
shallots,spices and pan fried.

33 SOYA CHUNKS MANGO CURRY 230

Soya chunks and raw-mango cooked in coconut milk.

34 MUSHROOM VARATTIYATHU 240

Pan roasted mushrooms with onion and spices

35 PANEER MANGO CURRY 240

Paneer and raw mango cooked in coconut milk









Rice

Breads

1 KERALA MEALS 210 1 APPAM 25
2 BIRIYANI CHICKEN/MUTTON 240/360 2 PUTTU 25
3  BIRIYANI FISH/PRAWNS 380/440 3 CHAPATHI 15
4 BIRIYANI VEG/EGG 180/210 4 WHEAT POROTTA 25
5 ERACHI CHOR CHICKEN/BEEF 260/290 5 PIDI 130
6 GHEE RICE 150 6 ROTI 25
7 LEMON RICE 180 7 NAAN 35
8 CHILLI GARLICRICE 8 KULCHA 30
-~ (VEG/CHICKEN/MIXED) 220/240/300 9 IDIYAPPAM 15
9 SCHEZWAN FRIED RICE 10 PATHIRI 15

(VEG/CHICKEN/EGG/MIXED) 200/230/210/280 ’) 11 KUBOOS 20
10 CHILLI GARLIC NOODLES

(VEG/CHICKEN/MIXED/EGG) 220/240/280/220 )
M- PAN FRIED NOODLES

(VEG/CHICKENKN/SEAFOOD) 280/320/370

) Can't
20 solo?

We have

accompaniments.



Soups

1 FRENCH ONION CHICKEN SOUP 275
bro | jod / ock, parmesan cheese, parsle
mal i onion ed ina bread
2 TELLICHERRY CHICKEN SOUP 210
cken s with shal tlic, ci f !
R
3 THUKPA CHICKEN NOODLES SOUP 210
prepar n chicker t K t eggies,c andr {|ec
\‘ ith V
4 MANCHOW CHICKEN SOUP 210}
W th oL e ce, garlic, ginger, chilli o
d |
5 TALUMEIN CHICKEN SOUP 210/
Chicken soup prepared with carrots, cauliflower, mu o
ol ypsicum, chick k, boiled nood|
6 TOM KHA CHICKEN SOUP 210
A Thai hot and r sou it ( t milk jal | 1 S
hroon 7 ne leave
7 . WEST LAKE LAMB SOUP 220
\mb Soup pr R ITiariTa e rieat t
UC w} I g I
8 SEAFOOD GUMBO SOUP 245
e e T e b :
lery, minced garlic, cajun seasoning, drie
bay | S par nd crab rr
9 TOM YUM PRAWNS SOUP 220}
A sour Thai soup cooked witkh langal, lemon ¢

10 MALABAR SEAFOOD SOUP 245

ream sou th garlic, tory

wut milk

Sllﬂl’e(l 1S 3 < o 1 CHILLI GARLIC CRAB MEAT SOUP 245 )
o Vs = ~ yod soup prepare ral it, chopped garlic
o = - d garr th burnt garlic o
a tummy full. 2=
% - 12 ROASTED TOMATO CREAM SOUP 170
Soup prepared in veget bro th tomato,onion, garl ) il

13 SOUR AND PEPPER TOFU SOUP 170
I o y With julie of carrt abbage, spinact f

Sauc <3|
.



